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| TESTED RECIPES macaroon crumbs. Freeze slowly :
i i rdin ice cream. t
! By VIRGINIA CARTER LEE a piece of walnut into each side and ok ordinary ive craam :
! 3 _ Si('rvu‘rm lettuce leaves, dipped in French Mushroom and Kidney Potpo - Raisin Roly-Pon |
: : T o dressing. : : ; urra : : s o 4§
i Ir'l_ i m-’-“}-.iml"“' hp(t’ﬂlttri?e Thanks- In the cereal for Monday morning’s Cut in slices and then in dice two Chop two tablespoonsful of fresh pee |
i ‘."f_“]‘ 1..&:.”-1 (LE-‘}:'I“.w":{m“,4 dinners, a breakfast 1-_]191 apple J}c-;]ly w'hIEt ma}fr ; lambs’ kidneys and sauté lightly in a suet as finely as possible with 4 quarter §
KLEEH L e R T ‘elty. to the majority o i i + fted flour and add oo
hast : "ess Mg AR e Lo e : ; v of a cupful of sifted f anid add gpe
fresh roasted L lll““.',tl,-’,‘t har-‘: housewives, Serve the mush, which has little hot bacon dripping. Take out th.e e om-I.ful e 134 gne |
§ been selected as the pidee de resistance Boon! made with pare milk, in individual kidneys and cook in ‘the same way twelve poonful of sait, ¢ ablespoon |
of the New Year's dinner. This ds = Pt f each 2 iaces. Re- Of sifted soft bread crumbs an {
1 et [Ty Vo ] = . saucers and place in the center of ea mushrooms also cut in small pieces. Re i Sasd i |
s especiully good cooked with a sage or a e : bl <Tul iof tha. fol- : e Kid. & half cupsful of sifte .
] : ed swoot ato dressing DORion ) Sapie Bapns Rl i move these also and place wit! Sonics with four teaspoonsful
l g lowing: Whip & quarter pint of thick neys. Stir into the fat and mushroom Moisten te '.“p- P l
Apple eor crabapple jelly should ac- ¢reum, as for charlotte russe, and add liowior in the san o tablespronstal of b(,mt(‘nh_._,' 'd_ 50 \ El,\p.‘, I
company it, and be sure that the fat just enough firm apple jelly to flavor . browned flour, moistened with a little #80U ¢ ru"{'?lf';r trr“} i i
. of the ham is vonsted erisp and brown. ‘G4 slightly color the cream; if the . Eila. Yrater. Jandiwher ewmooth ‘addl one luﬁld, .f}?mpﬁ’*‘%; fIJ.1 half
! A little cider or, failing that, strained jelly is wvery tart a little additional I N ] h t Su PGT cupful of strained brown stock, half a G0l Mk h ”?; “f el I
¢ apple juice is recommended for the  y,0dered sugar may be required, al- A atch zg cupful of tomato ce'gup, salt and pa- ﬂ}?ru:i:d “:.li -fn,f‘lr-r'lma.“.]"rf r
basting, together with the pork fat that  4n50h o slight tartness adds, I think, prika to taste and of and a half tea- (of choppec s _,1,‘ d ..'"‘; |
will form in the pan, zest to the mush, —_— . . spoonsful of Worcestershire sauce. Stir Tind ;-m_d juice 'n. T’.__‘” : I
A Wateh Party shounld consist of Supplies for the week w111f1rﬁclude nt Bacon Canapés followed by a Welsh rarebit. Or, try its Sl vl thickenad audl 504 Bhe mushs ::.:11.0 f-}t]:g;]?}fr. ':ern .T'l.]" P i
T ; . 1 ’ H : . r 5 . 5 E s poon il
plenty: of thos “mffls‘ ! 2?1{"‘:]1 pu%‘th arnec} -ti}'“e é‘rl:tt,:!‘:r qm:]:::}f r?—n(?“punr:;-:n? of ifﬁ!?llpgd Mushrooms and Kidneys Potpourrl first c““sm_m_“de byf merely smelting rooms and kidneys. Let (15("’_0]‘ for eight S pinch of |
u sL:PIw]_\: :JL liL‘ltLI:Lilil'h_I;:J hl.‘l-t i)rnu-uip i vlelnﬁ‘ o :mpcont.s'a pﬁuu'trl; hrad s #1920 Punch” slices of American cheese on Brahé'lm minutes and serve in ramekins. glassful of grape jellv. !
; Fﬁ:‘fag;.{t 0 J.I|I1\ I'Ia]t!“ulrdof'l];w; i:ich thick and  of dried beef, at 4 cents an ounce; two Hot Rolls Celery Olives bread toast, covering the cheese with - Cheese Cake je]l}‘“roll, IJ";C]}‘ ':':“-'. LaLs 3 s f I
Tt a LR i Iripping. lambs’ kidneys, at B cents each; a seven- Cheese Cake oniag. and stiine of thin Bacon, ' together and boil in a flonred cloth for |
§ Lhl‘.h._t:L liL.m..'.l Il\lilfli{-:tl\' 0 lf\('_]]?.h L!r]l‘?l!('mﬁ I‘i::l?“:{ fresh ham, at 40 ccnts'a pound, Coffee "[?::ae slaued undc':- the broiler, will Mix together one cupful of cottage two hours. Serve with a hard sauce, |
mustard  (purchased in bottles) and and a slice of salt pork for B cents. —- & g il anmalt tousther- and cheese, half a cupful of sugar, two table- Mock Chicken Croquottes !
sprinkle with chopped cooked bacon and At the fish market, one p;nd a half F THE suggested Watch/ Night! Sup- rown and s e spoonsful of melted butter, a scant tea- 2 |
minced pancntes. pounds of fresh codfish, at 28 cents a it Eiiione i sou be most delectable. Instea o e spoonful of salt, three lightly beaten Rightly made, these are cqual to the |
; For a cood non-alecholic puneh squeeze  pound; two pounds of haddock, at ‘Za per seems a bit ambi 3: ' cheesecake, fruits and nuts with the eggs, the rind and juice of one lemon .1 . o Ghop subicient sb Gt
pint 'J" ‘“:I\I‘i"” buwl four lemons und add  conts a pound, and forty-four oysters, bethifrcin e alanchaint of props a2 coffer are both sociable and picturesque, and half a cupful each of chopped seeded cooked fresn ham iine X I
¢ :"f e curful of sugar, one cupful of cold at 2 cents each. ] and digestion, one can always win ap- as well as being “good to eat,” and are raisins. and currants. Line patty pans cupsful.  Season to a1
i AU R S ey Tor the dairy supplies pur{-hase nﬂg plause with oysters on the half-shell, no trouble to serve. A. L. D with pastry. fill with the mixture and éelérv “calt p:i:-ril;u i
i oE S wpple. Let stand and a half pounds of table butter, a ! bake in moderate oven twenty minutes. thiee ot faar drtns b :
Con S or four hours to 73 cents a pound; half a pound of oleo . 5 TH 2 f%] §
S nTri( ‘\-l‘lu. n rendy to serve add two . for 20 cents; seyen quarts of Grade B Maple Bisque Cream t“? i ispﬂﬂnr.}_, e
SR ‘ S e : ' b i a quart; six guar- = . and moisten with the
> thinly shcped ov , one quart of un- ;] T[!kp;::%]qk;);té]}f\?'];fnfzi ;1'1391;:‘; :-;;h(.! ;;nd Prepare a rich boiled custard from a ¢ th’rf-“ mh!c.ﬂpu:-n |
* -~ g . « T ™ A 3 - -l o = v < ; : ] ; i
fermented ?"-]T"'.""-'l""', ]n,”l]-‘.l[ lJL:{}T}i}ﬁ three dozen cold storage cggs, at 70 pint of milk, three eggs, half a tea- in four tablespoon |
S O e e SRt il nedloren. spoonful of salt and four tablespoonsful  slowly one cupful of |
water. = Pour .\ 2 ‘Ilu-\\‘l M';‘ﬂl] aren = Market prices will run about as fol- of crushed maple sugar. Cook over or rich milk. Coox o 1
Tane® o oa s ileh i = © lows for feur: boiling water until well thickened and it boils, stirring com=tantl; :
8000 4 WROLOUEIy: Ciilaik o feria, Butchor's bill . $3.60 stir in a scant tablespoonful of granu- and paprika ro taste : |
In meak 11\‘-_ cheese and chili ua‘ure i ‘h']i 1'9(} . Yotad mitatine, softeiodin halt & Cll.l‘pflrll one egp, _wc}! Beaton. |
SRR 0Nk EHaer SR 5 COHKIE]L]. D!'i:- ‘mductb 5.50 of cold milk. Stir unﬂtil the gelatine is.  quette mixture out on !
cheereitoig PASIRIANG :Lli]i‘ = vf”-lh Hm*? 1 F‘luiE ’ 2.0 dissolved, and cool. Flavor with a tea- when eold shape, grpis !
§ cupful of LHC A Sh: *"“'t_ n_ﬁ","‘f_p"'nful \.'I. ,iqihéé““””” _' P 1 4 spoonful of maple extract and fold in gmr] hy means of a fr |
E afCEHupRCE DIEn o e i 1‘.¢_>p¢'w_m 1rlh ('rff;criea s 4.41 a quarter of a pint of double eream in deep hot fat to a vich brown, Dran '3
€ n}f E}'“T.‘]‘L:[l T'“r'ﬂr_“;‘ i:-n"tlt ‘]ll}:‘}t' ,:T;t]fuuf;p 2k IS whipped solid and a dozen crushed dried on brown paper before serving, |
thick chili sauce s hat . xt |
: can be molded. Form into balls, press b e L s e ks (R b !
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£ Monday Tuesday Wednesday ] Thuraday (New Year’s) ! Friday Saturday | Sunday i
] SO ay - 1 TARFAS i
i s BREAKFAST i BREAKFAST ! BREAKFAST | BREAKFAST _ BREAKFAST _ BREARFAST |
\ IREAREAST ¥ : . ;1 B l 5 Yeiod Anricot l Orange and (irapejuice Preserved Apples | Halved Grapefruit | Cooked Cereal with Apricot Whip |
i Graham Mush with Apple Jellv Whin ) !t\hred l:}rnngmi ;111 ﬂ;‘“?ﬁ'l e Stewed Drie I‘f pr((:n g Muffins } Dry Cereal | Parsley Omelet Bran Muftins Fish Cakes Rye Bread Toast | Brn\:‘ned_ Vegetahle IT:{qh
§ Broiled Bacon Buttered Toast Shirred Eggs ' Beaten Biucuits i Frizzled Smoked .‘Rvo orn Muffins | Wallles Mame Sorup . ok Pobosers i |
Collee Calles = Colfee [ Cellee ' : LUNCHEON - : I
| v ¥ I LUNCHEON ' NEHEON~ PPE { LUNCHEON i e i LUNCHEON OR SUPPFR :
i LUNCHEON | A 8 Ak : | LUNCHEON OR SUPPER B, Fish Salad Olives [ g L e |
= LUNCHEON S Fi Teast Sliced Yeal Loaf Chutney | Tomatd Jelly Sandwiches ake es star . . | crambled Egg: Asparazus Tips
i - SEcamed bah On Rone | Reheated Muffins Olives Canned Fruit | Brown Bread Cole Slaw Salad Rolls Hot Apple Betty Buttered Toast _ Frait Jelly |
Oira and 'Irl\m:rtn_'ﬁnup | Cabbage and Apple Salad | . Hl ¥ . Ginger Cookiex Cheha Peach Whip I Coffee Cocoanut Cake |
i Ryve Bread Sandwiches Cheese Straws Hol Laked Apples |
¢ " Prune Souflé { : ' —_ DINNER ; DINNER | DINNER e |
| DINNER | DINNER Oyster Cocktails Celery | Tamsato Soup | SR | Cremmrbt. Commhotp |
» - o o - L . Fy T, | g
g DINNER . _ Veal Loaf . . Veretghle Soup et o= Bk resh Shhedy , Raked Stuffed Haddock “”L'_,u?:";,“:;h’;‘::d"s Mock Chicken Croquettes
' il with Ep Siaipicon of Codfish | Canther]l S“,'Em'_‘ otatoes | Escalioped (-sters Celery | Crabapple Jelly  Baked StyfMed Onions i String Beans - 18 3 | l\lash‘ed Potatoes o t.r:-.-n Peas |
: Banillon wi . J:: Sa s A i lzull:il;;“t-r & Dresst | Frenth Fried DPatatoes Grapelruit Salad | Creamed Potatoes Wnatercress Salad Spinach Lyonnaise Potatoes Cheese and Chili Sauce Salad |
i ].(‘:‘: anelarsots ""lﬂ:;ilnn[,':v”“ : Lettace Peach T:fl?: il Giingerbread with Chocolate Sauce Maple Bisgue Lady Fingers Raisin Roly-Poly Steamed Date Pudding Frozen Chocalate Soufile i
|' Yatercress ¥l i - v ;
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= lee a Thought to the Fiﬂﬂaﬁ Haddle ==
' By JEANETTE YOUNG NORTON e
5 NATION Amerieans are dish. A dish made from the salted’classed among “the things that must | fish to prepare and one of the most|the upper side with butter anid dust- ! fifteen minutes, throwing off the|fish is done drain, lay on a hot | less toast, heap the fi=h mixture &0
[! ® 8 4 .\ e THi (qu .it,‘lbe -“-;d ld,-[._-.d haddie is called “rizzared,” be soaked overnight and take ages delicious that could he desived, ing with pepper. When done, serve water twice. Add fresh water ln|plat-t<-r and spread with the seasoned |the toast, sprinkle
Mttlll_ﬁhrt;lf'l _] h'“ : ||l.=“t.|m: of which is often spoken of by Sir to fix,”" we defy temptation and select Seleet & shovt, wide and thiek on a hot platter and behold & el eover, a bay leaf, spices, seasoning, | butter paste. _L‘hf‘ﬁ‘?@ and set in th
more t'lL-[l.i:i]\l\J']:--‘].‘l ‘llll.1 =.ul.--m'.|‘:\'.'|"|;- wid \\'u.lfrr Seott in his Waverly Novels. | something that cooks quickly instead. fish. Cut off the tail and fing with a | broiled healdio, _ a small piece of butter, press down |  Boiled Haddie—Select a thiek and lightly brown.
I: this Lime - ‘ The finest Scoteh haddie are caught | (Quick eookery is an American he- sharp pair of SUISSOTS, then plunge Rizzared— This dish is made of with a plate and boil ten minutes. | fish, renjove tail and fins, and soak | Scalloped Haddie— Soak the fish
: -.]H Gy T e ania 0 Dublin Bay. The fish are cured, setting sin which some day I am the fish into boiling waier for tweo the dey, salted haddie, whieh is pre-| Blend together one tablespoonful of | overnight. Drain, dry, heat and skin | over night, seald and take it. Add
The yse r'\.r r-ll.-“. \.\.'-;-" ‘l_ .H.M.n'm- or smoked, over peat fives at Find- | going to “roast.”) minutes; drain, dry and lay on a pared by warming the skin side so chopped parsley, two ounces of but- {the fish. Cut in four pieces, cover an onion and a red pepper cheppely
A ”.”m':'“' fimisi s ,”_If hoen, six miles from Aberdeen, and These ideas about the haddie are |preased gridiron, Broil over conls or that it mayv be pulled off. Cut the ter?a teaspoonful of lemon iuice and | with cold water, bring to a boil slow- | fine. Put a layer of abs in achit
that Apleius offt '}-l"‘ = - to any [hiic 1s the origin of the name finnan  all wrong, for B is one of the casiest | under fas, skin side down, dotting fish in pieccs and steep i hot water the juice of a small onion. When the
culinary ariist who wonld invent & N > =

haddie,

new marinade compounded of livers | :
uf the red mullet. Lucullus had
canal eut through a mountain
that fish might be transporied more

i The haddie which we get here in
America are caught in local waters
and smoked daily at special smoke-

houses constructed for the purpose

11

vasily to the ponds in his gardens |

uear Naples. Hortensius wvept over | The smoking here is done over white
the death of @ pet turbot: while the  pine chips. The fish are at their
daughter of Drusus adorned a favo- best when eaten as quickly after
vite fish wath a colluy of pold. At bie smoking as passible.  The largoest

hanquets brilliant fish werd shown  fish ravely weigh over 8% pounds,

to the puesis, alive, as relishes were - - s
bt A - To American taste those which

served,  thuen  appearod properiy I
BaKEU T LR A fitie w“:‘ are salted and dricd are not as good
COOH £ Wethkr O LIRS . X
ik was the happy daysl for |25 the smoked, and are not likely to
ML as He il ¥ ollys LS

. 3 . " e with our salt ol
fish and folks, and if we had a little Compete with our salted cod
more fish enthusiasm we would sot
hetter, and

1ables,

Many of us see haddies in the fish-
men’s windows and think we might
take one home if we knew how to
cook it. But, guessing they are

cheaper more  varicd

Finnan hadidie is a nutional Scoteh |

‘ A Mile of Energy in a Caramel

.
NOOD eaten for fun, between supplies encrgy for a mile's consti-

muea

5oinoo easual and sopinl | tutional, Think of the mistaken pie-
nie luncheons that have been labori-
nusly earvied in Reflect

that six olives and six caramels are

manner iz just as I'.,'.l--:li!:g:l.-
111

deed, 18 may he more so, hoeause fomd

the past!
regular food eaten at e =

caten under pleasurable conditions seven-mile walk, and think how

casually these may be eaten sitting
nver a supper table!

18 more perfectly assumilatod,
“The
Wedical Association”

Journal of the American

1 i recent edi-

wilk to “reduce”

The fatuous soul who takes a lone |

]I Western Ele

T

roes so fast that you cannot see it,

HE chief virtue of this vacuum
cleaner 1= its most efficient
which

motor-driven brush,

| like its cousin, the electric fan, and !

dees thorough work, picking up at a
I.sin,[.:lc sweep lint and threads tram-
| pled Without
'the brush the lint was not removed

into a thick carpet.

at all, even after repeated trials.
| The brush is easily removable for
| eleaning (it took our engineer only
| fifteen seconds to take it out), and
there was no appreciable difference
in the operating cost with the brush

L in action., which shows excellent
| construction,

This machine weighs fourteen
and one-half  pounds, which is

ey eight as comparcd wit
all you need to supply steam for o MeGum weight as compared wit b

| others which runge from 9's to 20
| pounds. It moves on two 3lx-inech
| ruwer-tired rear wheels and the
| three transverse bars that raise the

the brush is tkrown into oporation
[hy first turning off the current witn
| the switeh button on the side of Lhe

handle and shifting the lever on

|

i
i
i

ctric Vacuum Cleaner

Tested and Endorsed in The Tribune Institute

g radiators, upholstery, cornices, | 10 inches long, of pressed steel, black
curtpins, ete. fenameled, and one an obtuse elbow
The tools arve always an important | connector with two arms (each a

part of the

I';.t a convenient angle when warking
[with them at a heizght, as on a cor-
{nice or high curtain,

| The flat, elongated tool for use in
{small openings, between radiator
tubings, ete, is about 1.5 by %
jinches and may be run into a space
this size for eight inches befors it
broadens, being 1215 inches long.
The tube will suck in or blow out
the dirt, according to how the at-
tachment is made, and is a boon to
| the. housekeeper who has many
white mouldings or much Moorish
Ifretwnrk in her home, to say noth-
[ing of the radiators that nearly
| every one has,

The Institute
engineer

muiking a

I35.secondrecord
inn remoyving
the

motor-driven

brush’ that
does the

work | The eomhined sue-
tian  brush and upholstery tool
will do everything that the flat
[ tool will not. The brush is 6% inches
long by 134 inches wide and conve-
nient for hardwood
|stery, mattresses, ete.

floors, uphol-

No. 12 \‘

Lorial muKkes some (nstressinge stato-

nents concerning the amount of en-

wit}

half

a fine appetite, or perhaps eats | slightly. This gives a fixed distance

and comes home | aluminum polished shoe cr nozzle

The motor of this mackine is well

a pound eof candy en route, is
putting en weight instead of taking
t off, Translated, this means that
uears and fats are quick and com-

te burning fuel for the human
ol

| “The Journ has performed a
ad duty in cheerful-wise by remind-
jir us that a pglass of soda or a
viate of ice cream may give us as
wich as 600 calories at one whack,
v to speak—one-fourth of the entire
lay’s ration! This does not mean
that four ive eream sodas make a
rond day's menu (there is more to

argy aml neat velue that is stered
away in the “food teimmines,' so0t
speak—the bit of candy, the olive
the

consumed

nuts and doughnuts that
al”
a

lHehtheartedly, and n

feounted,” as are bread and meat,
The Salvation Army acquires nes

merit, just as we thoueht all had beer

said, when we learn that half of :

doughnut will provide lifting powe |
3

to carry a man to the top of the !

Washington Monument (a climb o

-4 e eyl o +31 i i
355 feet), and six walnuts will dr | oo that one is overloading on en-

ergizing foods, which “spare” the
olives will see you comfortably half | neats and starches eaten and leave
s mile on your way. A single car-| hem free to be stored up in the body
amel, savs thic disconrasine avtinta 'aa swten flagh, A. L P.

the same, while three medium-size

ool than its heat value), but it does |

of 1-16 inch between the shoe and
the floor. Flour sprinkled lightly
over a heavy carpet was removed
in one sweep of the machine; when
the flour was rubbed into the carpet
three singie strokes were neoded to
| remove it. For hardwood floors the
brush tool should be used to keep
the bars from marking the surface.
As to construction, the machine
! has a horizontal motor (to he pre-
ferred for wearing qualities), with
| an eight-bladed sheet steel fan, The
motor barrel is of japanned sheet
steel, while the nozzle is of alumi-
num. The cleaning width of the
[ nozzle is 11 inches ‘and it will go
under furniture 7.5 inches high.

| The handle Is conveniently held
upright without

the back of the motor barrel to the

right, which may be done with the | deviees are provided. The machine | draw cooling air through the motor,

| foot. There is a 23.5-foot cord,
| making extensive operations con-
venient,

| The bag cloges with a sliding clasp
on the wide upper end and is easily
{emptied. but not so easily replaced,
[however. An improved clamp is to
be provided, There are seven tools
|which may be purchased for $8.50

support by the |extra, including the usual blowera,|rugated rubber canvas B feet long.
onerator hy means of a sprine and |eorner toola and hrushes for cleans- | There are two tubes. one rieid

| plate in the novzie easting, or i

sy leonstructed, being hoth durable and
flicient, as shown by the low heat
rise in one hour of continuous
peration of motor. The increase
vas conly 322 degrees €., a
ittle more than half of the tempeva-
ure rise permitted by the American
‘nstitute of Electrical Engineers,
i. e, 50 degrees. This is accom-
this case three difftrent connécting | plished by using the fan suction to

connector may be fitted either to the  'The cost of operation an hour is
suetion side, by removing the front nly 1.7 cents with a 10.cent rate for
t mav | electricity; or 1.2 cents in New York
he put on the exhaust or njower SiE, s witn tne 7-cent rate.

by detaching the dusthag, ur'L‘orriim:f

as one wants a blowing or a suetion | Western Electric Vacuum Cleaner
action. This fitting is of pressed N'_" 12. Made by the Western Elec-
steel, weighs only 4.5 ounces and con- | 'Fic Company, 104 West Fortieth
nects with the 1%-inch hose of cor. | Street, New York City.

(Price and further details can be
+2 feet lobtained at The Tribune Institute.)

{ly and cook cight winutes. Drain,
lay on a hot dish, mask with drawn
butter. Garnish with broiled pota-
| toes,

Baked Haddie— Prepare as al-
| ready described and plunge in boil-
ing water for two minutes. Lay in
a baking pan, dot with butter, dust
with pepper, and pour over a small
cup of stock. Bake twelve minutes.
Put on a hot dish and turn over two

denum ¢leaner, and in | little over 5 inches) to hold the tools i tablespoonsful of hot ereany,

| Haddie Rarebit—Steep the had-

die five minutes in boiling water,
|skin, bone and flake it. Add to two
|cups of rich cream sauce the juice
|of an onion, a half saltspoonfnl of
curry powder, a cup of diced boiled
| potato and the fish. Have ready on

a baking platter six pieces of crust-

I tered ba

I disn, Lo 1 Ky
fish, and so on until all the f
used, leaving erumbs o top.
over two cups of thin tomato sauce

sprinkle with gratod «
a half hour.
Haddie Cakes— =
night, seald eight m
flake 1t fine. Al
mashed potato, a g
butter, pepoer, a beator
small cup of rich
cakes an in¢th t! arnd B
half inehes in dismeter
fat and serve W

eose gnd baks

bacon on top of each cake
I

(yarmisi
| with fresh cress. 1 there seem
| more fish than is liked, add a it

more mashed le

| the cakes,

Wit

I\:l[,‘[! (¥]

Two Institute

Tested Recipes

Herring Potatoes

(A Delicions Duteh Holland Dizh)
2 herrings 10 ar 12 onions
10 or 12 medium- Butter

sized potatoes Bread crumbs
1 bay leaf

Procure two plump Holland her-
rings in brine. Soak them over night
! in cold water, Skin, clean and bone
1them, pulling them into small bits
| the size of a hazel nut.

While doing
this, boil ten or twelve medium sized

| botatoes until tender enough to be
pierced with a fork.

many onions.

Peel about as
Generously butter a
|casserole dish and put in a layer of
{herring; a layer of potatoes and one
iof onions sliced thinly, dot richly
{with salt and pepper, and a few
|pieces of bay leaf. Repeat, sprin-
Ekling top sparsely with cracker or
bread crumbs, then dot with more
!butter. Bake until well browned,
which takes about one hour in a
moderate oven. E. M. H.
Merrick, L. 1.

| with butter or oleo after sprinkiing |

| to spread.

standpoint should be ve
It is advisable to us
ring instead of the imposted, 83
must purchuse a 11-pound keg of t
3

r p.\p-_;,url.

domestic

and

latter at one time, and they ar
more expensive.  Thers reaud
very little difference in the taste
With this dish as a t'uu.r'.riu-l',U!'.l'-:
will be an easy matter to fill out lr-i
\balance of the meal. A salad ©
Irt)m;line, lettuve or and an
apple or apricot dumpling wiould give
a complete menl. This
il'-ix persons at a cos
| gents.

18

CEIve

int served

IOy

of about ol

Sandwich Filling
Y2 pound cooked iy pound shelled
ham peanuts
1 sweet red pep- Mayonnaised7es
per ing
Mince the ham, peanuts and per
per very fine. Mix with .E:-e.*.-i’-ﬂf#
until it is of the proper consisteny

L. K

Toronto, Canada.

This gives a little more variesy
the list of ham sandwiches and with
a lettuce leaf affords a very

jety t

| and original “spread.” This amou*

This is a very appetizing casserole | makes twelve sandwiches at & &
“fish” dish. and from an economical | of 5O cents for the filling.



